
 

Buffet Selection “A”, @ £7.95 
Platters of White and Brown Sandwiches 

Roasted Marinated Chicken Thighs/Drumsticks 
Sausage Rolls ,Vegetarian Savoury Rolls, Scotch Eggs 

Leek and Bacon, Roasted Mediterranean vegetable, broccoli and mushroom quiches 
Krisprolls served with Cream Cheese, Pineapple, Kiwi Fruit and Strawberry 

Cajun Wedges with Sour Cream and Chives 
Tortilla Chips with Salsa 

Buffet Selection “B”, @ £8.95 

Crostini topped with Roasted Red Onion and Peppers 
Cheese and Thyme Scones with Pate and Black Forest Ham 

Open Mini Rolls with Assorted Toppings 
Bacon Leek and Cheddar Puff Pastry Crowns 

Asian savouries (Onion Bhajis, Samosas and Pakoras ) 
Chicken Satay, Mini Spring Rolls 

Crudités – Market Vegetables with Humus, Taramasalata and Tzatziki 
Cherry Tomato Basil and Mozzerella / Feta, Tomato and Olive Skewers 
Mini Asparagus and Cheddar / Broccoli, Mushroom and Stilton Frittatas 

Salt Crusted Mini Baked Potatoes with Cold Chive Hollandaise 

Buffet 

Menus. 

Buffet Selection “C”, @ £12.00 
 

Homecooked Cold Meat Platter of Ham, Beef & Turkey 
Whole Shell on Prawns 

Mixed Leaf Salad Bowls ,Coleslaw ,Waldorf Salad 
Tomato, Basil and Mozzarella Salad 

Mixed Bean and Rice Salad 
Hot New Potatoes 

Assorted Dips and Dressings 
Baguettes and Butter  

Add Citrus Dressed Whole Poached Salmon @ £2.50 Per Person 
 

A Vegetarian Selection can be supplied upon application at the time of booking. 
Please Note that all of our  meats are freshly supplied and cooked on the premises. 
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Buffet Sweets @ £3.75 for a selection of 3 
 

Lemon Mousse Cake, White and Dark Chocolate Truffe, Banoffee Pie  
White Chocolate and Raspberry Cheesecake 

Fresh Fruit Pavlova, Sherry Trifle, Chocolate Torte 


